
-  B R I G H T O N  C O O K E R Y  S C H O O L  -
 

C O O K E R Y  C H A L L E N G E  D I S H  C H O I C E S
 

D I S H  1  -  C H I C K E N  S A L T I M B O C C A
YOU ’ L L  NOT  ON L Y  SHOP  FOR  TH E  VAR I ED  I N GRED I EN T S ,  BU T  EACH  T E AM  MUS T

‘ BREAK  DOWN ’  TH E  WHOLE  B I RD  I N TO  I T S  8  S E PARA T E  P I E C E S .  YOU ’ L L  TH EN  BE

BU T T ER F L Y I NG  EACH  CH I C K EN  BREA S T  AND  COOK I NG  UP  A  S TORM ,  AS  YOU  GO  ON

TO  MAKE  A  MARSA L A  SAUCE  TO  COMP L IMEN T  TH E  D I SH .   V EGE TAR I AN  OP T I ON   CR I S P Y

AUBERG I N E  MARSA L A

 

D I S H   2  -   T A G L I A T E L L E  W I T H  F R E S H  B A S I L  P E S T O
YOU ’ L L  BE  AGA I N S T  TH E  C LOCK  T R Y I NG  TO  F I ND  TH E  R I GH T  F LOUR  TO  MAKE  YOUR

HOME -  MADE  T AG L I A T E L L E ,  WH I L S T  SHOPP I NG  YOU ’ L L  NEED  TO  F I ND  TH E

I NGRED I EN T S  FOR  YOUR  BA S I L  P E S TO .  ONCE  BACK  I N  TH E  WORKSHOP ,  YOU ’ L L  HAVE

TO  BECOME  A  I T A L I AN  MAS T ER  A T  TH E  PA S T A  MACH I N E ,  NO  CRACKED  PA S T A  HERE !

TH EN  YOU ’ L L  NEED  YOUR  KN I F E  S K I L L S  AND  PA L E T T E  TO  BE  ON  FORM  AS  YOU

CREA T E  TH E  P ER F EC T  P E S TO .  ONCE  YOU ’ RE  READY  TO  GO ,  YOUR  F I NA L  HURD L E  W I L L

B E  TO  COOK  TH E  P ER F EC T  PA S T A ,  L E T ’ S  HOPE  YOURS  DOESN ’ T  F A L L  APAR T !

 

D I S H   3  -  C A T C H  O F  T H E  D A Y  F I L L E T S  W I T H  S A L S A  V E R D E
WE ’ L L  BE  CHECK I NG  TH E  QUA L I T Y  OF  TH E  WHOLE  F I S H  THA T  EACH  T E AM  HAS

PURCHAS ED ,  BE FORE  WORK I NG  TH EM  THROUGH  TH E  PROCE S S  OF  REMOV I NG  TH E

F I L L E T S .  F I S HMONGERS  MAY  BE  ASKED  TO  DESCA L E  TH E  F I S H ,  BU T  WE ’ L L  T E ACH  YOU

EVER Y TH I NG  E L S E . WH I L E  TWO  I N  TH E  T E AM  DEA L  W I TH  TH E  F I S H  F I L L E T I NG ,  TH E

O THER  2  T E AM  MEMBERS  W I L L  BE  T A S K ED  W I TH  TH E  PREPARA T I ON  OF  TH E  SA L S A

V ERDE  ( AND  SMOKED  TO FU  FOR  ANY  V EGE TAR I AN S ) .

 

D I S H  4  -   T O R T E L L I N I  P A S T A  S E R V E D  W I T H  T R U F F L E  O I L  &  C R U N C H Y
B R U N O I S E  V E G E T A B L E

WE ’ L L  REQU I R E  EACH  T E AM  TO  MAKE  F R E SH  PA S T A  AND  2  F I L L I NG S ,  ONE  MEA T

BA S ED  AND  ONE  V EGE TAR I AN .  ONCE  TH E  F I L L I NG S  HAVE  COO L ED  YOU ’ L L  BE  SHOWN

HOW  TO  FORM  TH E  TOR T E L L I N I  AND  ASKED  TO  RECREA T E  TH EM  UN I FORML Y  4 0

T IME S  W I TH I N  YOUR  T E AM .  YOU ’ L L  NEED  TO  MAS T ER  YOUR  KN I F E  S K I L L S  TO

REPRODUCE  P ER F EC T  BRUNO I S E  V EGE TAB L E S  TO  ACCOMPANY  TH I S  D I SH .

 

D I S H  5  -  N O R T H  I T A L I A N  G N O C C H I  W I T H  A  T R I O  O F  C H E E S E S
YOU ’ L L  BE  T A S K ED  W I TH  F I ND I NG  TH E  F I N E S T  I N GRED I EN T S  FOR  YOUR  F ROMAGE

SAUCE  AND  GNOCCH I  -  BACK  TO  TH E  WORKSHOP  AND  OUR  CHE F S  W I L L

D EMONS TRA T ED  TH E  P ER F EC T  ‘ F L U F F Y  C LOUD ’ ,  YOUR  T E AM  W I L L  TH EN  NEED  TO

MAS T ER  TH I S  T E CHN IQUE .  YOU ’ L L  NEED  A  L I GH T  TOUCH  FOR  TH E  GNOCCH I  AND  A

KEEN  PA L E T T E  AS  YOU  BA LANCE  TH E  F ROMAGE  SAUCE  SO  I T  DOESN ’ T  OVERPOWER

THE  D I SH .

 

D I S H  6  -  M E X I C A N  S T R E E T  F O O D
SOURCE  TH E  P ER F EC T  S T EAK  TO  F I L L  YOUR  BEE F  BURR I TO ,  OR  AN  ARRAY  OF

V EGE TAB L E S  AND  NUT S  FOR  TH E  V EGE TAR I AN S .  YOU ’ L L  NOT  ON L Y  BE  L E ARN I NG

HOW  TO  MAKE  TH E  MA IN  E L EMEN T  BU T  A L SO  HOW  TO  MAKE  RE FR I ED  BEANS ,

GUACAMOL E  AND  SA L S A  -  KN I F E  S K I L L S  AND  AN  APPREC I A T I ON  OF  S P I C I NG  ARE  A

MUS T  FOR  TH I S  CHO I C E


